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NEW & REMODELED FOOD ESTABLISHMENT
HEALTH PERMIT REQUIREMENTS

Whenever  a  food  service  establishment  is  constructed,  extensively  remodeled,  a  change  of
ownership  occurs,  the  nature  of  the  operation  changes,  or  whenever  an  existing  structure is
converted to be used as a food service establishment, properly prepared plans and specifications
of such construction, remodeling or conversion shall be submitted to Neighborhood Services for
review and approval  before  construction, remodeling or conversion is begun. A pre-operational
inspection is required prior to the start of operations to determine compliance of the approved
plans and specifications with the requirements  of  City Codes and Texas Food Establishment
Rules. 
All construction/installation shall be done in a craftsman like manner. 
A food establishment is any place where food or drink is manufactured, purchased, produced,
processed,  transported,  stored,  sold,  commercially  prepared,  vended  or  otherwise  handled,
whether offered for sale, given in exchange, given away for use as food or furnished for human
consumption. 

CONSTRUCTION OF BUILDING 

Floors  in all food preparations, food storage, utensil-washing areas, walk-in refrigeration units,
dressing rooms, locker rooms, toilet rooms, laundry rooms and vestibules shall be constructed of
smooth durable material such as sealed concrete, terrazzo or ceramic tile or durable grades of
linoleum or plastic which have been properly installed. Hub and/or floor drains shall be adequate
for proper cleaning of floors. The juncture where the wall  and floor meet must be coved and
sealed. Walls in preparation, storage and utensil-washing areas must be covered with a smooth,
easily  cleanable,  and  non-absorbent  material.  No  wooden  walls  or  shelving  are  permitted.
Materials such as stainless steel,  fire resistant panel (FRP, Marlite),  ceramic tile, fiberglass or
similar products are recommended. Ceilings shall be smooth, easily cleanable and made of non-
absorbent material. Ceiling tiles, if used in food preparation, food storage, or food service areas,
must be vinyl coated. Lighting must be adequate in all rooms. Shielded light fixtures are required
over,  by or  within food storage,  preparation,  service and display facilities,  as well  as facilities
where utensils and equipment are cleaned and stored. Vent a Hoods with removable filters are
required over  cooking equipment.  Contact Building Inspections at 817-427-6330 for  additional
information.  Auxiliary Equipment  such as water heaters, laundry machines, remote connected
refrigerator  compressors  and air  conditioners  must  be enclosed and located  away from food
preparation areas. Grease Traps shall be located outside, away from food preparation or utensil-
washing areas. The size of the grease trap is determined by Building Inspections, which can be
contacted at 817-427-6330. Insect Control is required by installing an air curtain or self closure
over any door or window that opens. 

 



Exposed Utility Pipes such as water, gas, sewer, electric, and drain lines should be stubbed at
point of use. The installing of such on a wall, floor or ceiling would be a violation. If ductwork is
installed it must be kept at an absolute minimum and enclosed. Automatic Fire Extinguishers, if
used must be installed according to N.F.P.A. in accordance with International Fire Code. Contact
NRH  Fire  Administration  at  817-427-6900  for  more  information.  Ice  Machines  shall  not  be
located near potential contaminants, such as toxic chemical storage, exposed sewer lines, open
stairwells, etc., and shall have a lid and a two-inch (2”) air gap between the drain pipe and the
floor drain. Sneeze Guards are required for all types of open-food service to customers, such as
buffets, salad bars, etc. Dry Storage equal to 25% of kitchen area is recommended. Food stocks
and paper goods shall be stored at least six inches (6”) above floor level. Wooden shelving for dry
storage will be approved if sealed and painted with light colored high-gloss paint. 
Personal item storage shall be approved for storage of clothing and personal effects. 
Toxic,  Poisonous  Substances  such  as  pesticides,  toxic  chemicals,  cleaning  agents,
medications, etc., shall be stored in cabinets or other locations separate from or below food, food
contact  items,  or  paper  products.  Adequate  Toilet  Facilities  with  a  hand  washing  sink  are
required. Where food is served on premises, toilet facilities for both sexes are required. Minimum
Health Department standards required for restrooms are: self-closing doors, hot and cold water,
smooth,  easily  cleanable  walls  and  floors,  soap,  paper  towels,  toilet  tissue,  covered  trash
containers, and a window or exhaust fan. At least one toilet must be equipped for handicapped
people. Check building codes for construction and requirements by calling Building Inspections at
817-427-6300. 

UTENSIL-WASHING EQUIPEMENT 

Three Compartment Sink is required for every food service establishment, with or without the
presence of a mechanical dishwasher. Each compartment of the sink must be large enough to
accommodate the largest piece of equipment used. Where indicated, additional utensil-washing
facilities such as scrap sinks, pre-rinsing sinks or additional pot washing sinks may be required.
Any operation serving alcoholic beverages and using glassware must have a four-compartment
bar sink with drain boards on each end. Dishwashing Machines that properly wash, rinse, and
sanitize utensils may be used. A Three compartment sink is required regardless of the use of a
mechanical dishwashing machine.  Vegetable Prep/Thaw Sink: A vegetable prep sink must be
installed in all establishments that will be washing, cutting and preparing vegetables on site. A
separate meat thaw sink  must  be installed  in  establishments  that  will  be handling  raw meat.
Utility Sink (Mop Sink)  or curbed cleaning facility with a floor drain for cleaning mops, etc. is
required  for  all  food and beverage establishments. If  located in  kitchen,  it  must be enclosed.
Mops must be allowed to hang to dry over the utility sink when not in use. 

Hand Washing Sinks supplied with soap and disposable towels are required in food preparation,
utensil  washing  areas,  mixed  drink  bar  areas,  and  anywhere  else  deemed  necessary  by
Consumer Health. 
All sinks must be provided with hot and cold water by means of a combination faucet. 

FOOD SERVICE EQUIPMENT AND INSTALLATION 

Equipment  and Utensils  must be  designed and fabricated  for  durability  under  conditions  of
normal  use  and  resistant  to  denting,  buckling,  pitting,  chipping  and  cracking.  Food  Contact
Surfaces  must be impervious to liquids, unpainted and accessible for cleaning and inspection.
Non-Food Contact Surfaces  which are exposed to splashes, food debris, or require frequent
cleaning must be smooth, washable, free of unnecessary ledges, projections or crevices, readily
accessible  for  cleaning  and  must  be  constructed  of  easily  cleanable  materials.  Residential
Refrigerators,  Freezers,  Dishwashing Machines and Ranges  are  not  approved  for  use in
commercial food establishments. All equipment must be commercial grade.  Walk-in coolers must
have interiors of impervious, nonabsorbent materials.  Floor Mounted Equipment must be on six
inch (6”) legs or moveable or sealed to the floor, or on a smooth concrete or masonry platform
with a minimum height of two inches (2”). Space must be provided between walls and fixtures to



permit  access  for  cleaning.  Exposed  Wood/Particle  Board  in  food  preparation  or  utensil
washing areas or walk-in refrigerators is not permitted. All bare wood must be properly sealed or
painted with gloss paint. Hard-rock maple may be used for cutting blocks, boards, and bakers
tables.  Formica/Plastic Laminates may be used to cover shelving, serving counters and other
fixtures not subject to heavy soiling or splashing, provided laminates are applied in such a way as
to meet all other required standards. The use of plastic-laminate covered wood fixtures in areas
subject  to  high  moisture,  splash,  grease  or  frequent  soiling  is  not  recommended.  Properly
constructed easily cleanable equipment with stainless steel work surfaces is indicated in such
areas.  Walk-In Cooler  walls, ceiling and floors must be of a non-absorbent material. Exposed
wooden surfaces are not permitted. Recommended materials are stainless steel  or aluminum.
Only equipment  and utensils that meet  or exceed standards of  the National  Sanitation
Foundation (NSF) are approved for use. 
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RPZ BACKFLOW PREVENTER
REQUIREMENTS

A Reduced Pressure Principle Backflow Preventer (RPZ) is required on all self-
service beverage machines.   This  devise  is  designed to prevent  any type of
backflow from the carbonation system into the potable water supply in the event
of a backsiphonage.  

The reduced pressure principle backflow preventer must be installed by a master
plumber.   These  devises  are  to  be  tested  upon  installation  and  annually
thereafter by a licensed Backflow Prevention Assembly Tester.

1994 Uniform Plumbing Code, Chapter 6, Sec. 603.12.

Potable Water Supply to Carbonators

Potable  water  supply  to  carbonators  shall  be  protected  by  a  listed  reduced
pressure  principle  backflow  preventer  as  approved  by  the  Administrative
Authority for the specific use.

 



BACKFLOW PREVENTION TESTERS

Glover Backflow Testing
Gary Glover
326 N. 4th St.
Jacksboro, Texas  
940-567-3746

Charles McManus Pioneer Services
1625 Ederville Rd. S. Trent McNair
Fort Worth, Texas  76103 400 Center Lane
817-996-8532 Fort Worth, Texas  76140

817-614-0713

Michael Pool OR Services
5941 Midway Owen Ramsey
Fort Worth, Texas s 76117 2001 S.E. 24th Ave.
817-834-6401 Mineral Wells, Texas  76067

940-445-4866

Chris’ Plumbing Prestige Fire Protection
Chris Hester Allen Stevens
290 Ridgecrest Dr. 1361 W. Euless Blvd., Suite 108
Weatherford, Texas  76088 Euless, Texas  76040
817-598-8055 817-571-8860 817-825-5762

Security Fire Systems Charter Fire Protection, Inc.
Mark S. Cantu Ruben Canales
196 Freeport Pkwy P.O. Box 4578
Coppell, Texas  75010 Pasadena, Texas  77503
469-576-3495 713-472-0657 713-472-8733

Joe A. Gonzalez Ron Tyler
2616 Handley Dr. 817-694-3778
Fort Worth, Texas  76112


